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Abstract
Parunović	N.,	Petrović	M.,	Matekalo-Sverak	V.,	Parunović	J.,	Radović	Č.	(2010):	Relationship 
between carcass weight, skatole level and sensory assessment in fat of different boars.	Czech	J.	Food	
Sci.,	28:	520–530.
The	purpose	of	this	study	was	to	investigate	the	relationship	between	the	carcass	weight	and	the	level	of	skatole	in	boar	




boars	<	 70	kg,	 (0.18	±	0.09	mg/kg	 fat,	 respectively)	was	below	 the	 commonly	used	 respective	 thresholds	 for	 tainted	












































































































































































































































































































Carcass	weight	(kg) 71.13	±	14.96ac 59.27	±	5.39c 83.00	±	11.52ac
Skatole	content	(mg/kg) 0.29	±	0.30ns 0.18	±	0.09ns	a 0.40	±	0.39ns	a






	r P-value r P-value r P-value
Carcass	weight	(kg)	–	Skatole	content	(mg/kg) 0.13 0.49 –0.13 0.63 –0.33 0.22
Carcass	weight	(kg)	–	Sensory	score	 0.27 0.15 –0.14 0.62 –0.32 0.24
Skatole	content	(mg/kg)	–	Sensory	score	 0.78*** – 0.91*** – 0.82*** –
***P	<	0.001
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y  = 2.448 + 1.482x















y  = 1.707 + 4.828x




















n % (M	±	SD) n % (M	±	SD) n % (M	±	SD)
<	0.20	 11 36.66 0.12	±	0.05 8	 53.33 0.13	±	0.06 3	 20 0.13	±	0.03
≥	0.20	 19 63.33 0.39	±	0.34 7	 46.66 0.26	±	0.06 12 80 0.47	±	041
<	0.25	 16 53.33 0.15	±	0.05 11 73.33 0.14	±	0.06 5	 33.33 0.17	±	0.05








































































1–1.99 2–2.99 3–3.99 4–4.99 5–6
N	=	30 3.33 53.33 40.00 3.33 –
<	70	kg	(N	=	15) 6.66 66.66 26.66 – –
≥	70	kg	(N	=	15) – 40 53.33 6.66 –
y  = 2.706 + 1.133x
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